MILK
2.	Specific Gravity. — This can be determined in the usual way, with
the Westphal balance, the picnometer, or the densimeter, at 15°.   The
following procedure is the most common and is carried out on the milk as
it stands or on the whey.
(a)	on  the milk :   Use  may  be made of Quevenne's
lacto-densimeter,  which is a  hydrometer (Fig. i) with the
stem divided into 29 parts between 14 and 42, each division
corresponding with o-ooi above unity; thus the division 32
indicates the density 1-032.    It is  furnished also  with  a
thermometer, the scale of which is usually prolonged above
the  graduated stem.    The latter carries two conventional
graduations showing approximately the quantity of water
added to the milk in correspondence with the density indi-
cated ; the yellow scale is used for the whole milk, and the
blue one for milk free from cream.    At a temperature of
exactly 15°, the densimeter gives the true density of the
milk, but for other temperatures use is made of tables of
corrections, one for the whole milk and another for skim
milk ; if the temperature is not very far from 15° (not more
than about _+ 5°), 0-0002 (or 0-2° on the lacto-densimeter)
may be added to or subtracted from the density found for
each degree of temperature above or below 15°.
The well-mixed milk is poured into a glass cylinder
standing on a flat surface so that no froth is formed and the
lacto-densimeter introduced into the middle of the liquid.
After two minutes the specific gravity is read off, the ob-
server looking along the free surface of the milk and at
right angles to the graduated stem.	fig. i
This method is easy and rapid and very useful as a preliminary ; it also
serves as a good guide for inspectors charged with taking samples of milk;. It
may, however, lead to erroneous conclusions when it is not known if whole
or skim milk is being dealt with.
(b)	in the whey : 150 c.c. of the mUk are heated to 40-50°, 2 c,c. of
a very concentrated solution (D 1-030-1-032) of tartaric acid in 85% alcohol
being added ; the heating is then stopped, the liquid stirred with a glass
rod to collect the coagulum and filtered through a fine linen or woollen
cloth.   The filtered whey is poured into a cylinder, left to cool in the air
or immersed in cold water, and the density determined at 15°.
3.	Dry Solids.— These are estimated as follows :
(a) directly. 10 grains of the milk are weighed in a flat porcelain,
nickel or platinum dish about 70 mm. in diameter, evaporated to dryness
on a water-bath, and the drying finished in an air-oven at 100-105° for 2 J
hours ; (weight obtained) X 10 = percentage of total solids.
In the Italian Official Method (1905), the milk is mixejd, before evaporating,
with about an equal weight of paper, previously dried and extracted with petro~
leum ether, ©r a somewhat greater weight of powdered pumice.

